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placed in a powerful press, and the oil collected as it flows
from the expressed fruit. The " London Pharmacopoeia "
directs that " the fruit of anise, caraway, and juniper; the
flowers of camomile, lavender, and elder; the berries of
allspice; the tops of rosemary; and the entire recent plants
of other herbs are to be employed." "Put any one of
these into an alembic, then pour in as much water as
will cover it, and distil the oil into a large vessel, kept
cool"

In the distillation of essential oils Chevallier gives the
following rules: "Operate upon as large quantities as
possible; conduct the distillation rapidly ; divide the sub-
stances minutely, to facilitate the extrication of the oil;
employ only sufficient water to prevent the matter operated
upon from burning, and from thus becoming empyreuma;
employ, when possible, water which has already been dis-
tilled from off the same substances, and has thus become
saturated with oil."

Essential oils may be rectified by redistillation, without
water, at a low temperature. Only about one-half of the
oil is allowed to pass over, the remaining portion being
usually mixed with raw oil to be sold at a lower price.

ETHER, OR SULPHURIC ETHER.

This extremely volatile fluid is formed by mixing
sulphuric acid and alcohol in certain proportions with
subsequent distillation of the product. To make ether on
a small scale, put 2 Ibs. of rectified spirit of wine in a glass
retort placed on a sand-bath, then pour on 2 Ibs. of sulphuric
acid. Heat is now to be applied so that* the liquor may
boil as quickly as possible. The ether which forms is